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 PREFACE
With the advent of low methoxyl pectins, a greater flexi-
bility has bdeen achieved in obtaining gels to meet specific

requirements. Various other applications have also been suggested

for low methoxyl pectins.

*

Lime (Citrus gurgntifoiig.) is an important source of
pectin, containing 15-30% in the peel on dry weight basis, High
methoxyl pectin is being commercially produced in the eountry
based on a process developed in the Central Food Technological
Research Institute, Mysore, India. It was, therefore, natural
to extend this work to the preparation of low methoxyl pectin
from lime peel. The present investigation relates to (1) the
standardization of procedures for preparation of low methoxyl
pectin by acid and alkali deesterification procedures, (ii) study
of factors influencing the gelation characteristics, (iii) changes
during storage in relation to water activity and (iv) their use
in the stabilization of cloud in citrus beverages and preparation
of fruit jams,
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